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VEGETARIAN
CULINARY ARTS
POTENTIAL CAREERS:
Chef
Health and Wellness Seminar Presenter
High-level Position in Established Restaurant
Leadership Roles within Adventist Institutions
Restaurateur
southern.edu/culinary
Why Major in Vegetarian 
Culinary Arts at Southern?
The new culinary arts kitchen is 3,000 square feet 
with space dedicated exclusively for labs and classes. 
Curriculum includes safety, purchasing, and  
marketing aspects in addition to food preparation.
Instruction supports the spiritual component of a 
vegetarian diet.
Southern is one of only a few colleges or universities  
in the country providing this kind of training.
Major Offered:
Associate of Science in Vegetarian Culinary Arts
“Both physical and mental strength 
depend to a great degree upon the food 
we eat; therefore, the one who prepares 
the food occupies an important and 
elevated position.” 
     - Ellen White,  
Counsels to Parents, Teachers, and Students
Visit southern.edu/culinary 
for more information.
